The chaff, however, is rather thin and papery, and the kernels are shorter, softer, and more humpbacked than those of durum wheat.
These wheats are not grown commercially anywhere in this country, and the relationships of the different varieties are not well known. Photographs of the loaves obtained in the first baking aid in interpreting the data given. Figure 2 shows whole and cut loaves baked from the patent flour of (1) hard spring wheat, (2) durum wheat, and (3) Alaska wheat The hard spring loaf is used as the standard for comparison. From the data given in Table IV it is seen that better yields of grain were obtained from the 6-peck seeding in two years out of three, and the average for the three years is 2.33 bushels larger for the heavier seeding. 
Martin
Amber. (1914) was the only year in which we have secured any data on this wheat (Marvelous) . The other years that we sowed it the winter was too severe for it. In looking up our records I find that in comparison with the Michigan Amber, the variety which we have used as our check for a number of years, the Marvelous wheat stands as follows: The Michigan Amber at 3 pecks per acre produced 10.9 bushels. The Marvelous produced 4.8 bushels.
The Michigan Amber at 6 pecks per acre produced practically the same as the Michigan Amber at 3 pecks, while the Marvelous at 6 pecks produced 5.5 
